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PRESS RELEASE HYG20
FOOD POISONING HAZARDS FROM CHICKEN

DETECTED IN MINUTES
The Food Standards Agency has highlighted the risk of Campylobacter food poisoning from raw chicken and made several recommendations for reducing the hazards associated with cross contamination. To help eradicate this risk, Hygiena International have introduced the CrossCheck rapid test system which can be used by anyone and anywhere, with results provided in minutes. Detecting pathogens such as Campylobacter is a difficult, skilled and expensive process giving results after several days. The new CrossCheck simple rapid test specifically measures the presence of raw meat and fish residues giving results in 2 - 5 minutes. If raw meat residues are detected in areas where they should not be then there is a potential risk of food poisoning.

Research shows that Campylobacter is found in food production environments and even on the outside of food packaging. It is spread by cross contamination from raw chicken juice that also helps the bacteria to survive on surfaces. Careful handling and preparation of raw meat and poultry together with high standards of cleaning and hygiene are required to minimise the risk of food poisoning in all food preparation facilities.
CrossCheck is an integrated, self-contained test device that includes a swab for sample collection after which the test is activated with a simple snap and squeeze action. This releases the test reagent into the lower part of the device where it mixes with the sample. The result is generated after 2 – 5 minutes and is measured in a small hand-held instrument (EnSURE) to produce a numerical result in a patented light emitting reaction. The higher the output then the greater the amount of raw meat detected and the greater the potential risk from associated pathogens. 
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CrossCheck specifically measures an enzyme that is present in raw meat and fish. It is not a test for specific bacteria. CrossCheck is a simple rapid method to measure the hygienic status of surfaces to assess the hazards associated with cross contamination. The enzyme measured is destroyed by cooking such that CrossCheck can also be used on finished product to verify cooking processes. 

A negative result from CrossCheck means that raw meat residues were not detected and that the risks are low. However a positive result indicates the presence of a potential hazard and the higher the results then the greater the risk from associated hazards including pathogens such Campylobacter and Salmonella.

CrossCheck is one of a number of different tests that can all be run on the EnSURE instrument to measure aspects of hygiene and food safety. UltraSnap and SuperSnap measure a broad spectrum of food residues giving a non-specific simple and highly sensitive cleaning verification test. AquaSnap measures contamination in water samples. MicroSnap specifically measures bacteria including Entero’s, Coliforms and E. Coli, giving results in a working shift of <8 hours. ZymoSnap measures process indicators in dairy products.

BACKGROUND
Raw chicken is responsible for the highest number of food poisoning incidents in the UK resulting in a large amount of illness and cost to the nation. It is estimated that 22 million working days are lost due to food poisoning whilst treating the related illness costs the NHS and businesses £750 million per year. The causative agent is a bacterium called Campylobacter which is present in >60% of all supermarket chicken and has also been found on the outside of packaging. It affects >500,000 people each year of which 100 sufferers have died.  Salmonella is also present in raw chicken and both Salmonella and Campylobacter are developing resistance to antibiotics.
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Further information is available on request to:
Hygiena International Ltd, Unit E, 3 Regal Way, Watford, Hertfordshire WD24 4YJ
Telephone: 01923 818821               

Fax: 01923 818825

e-mail: enquiries@hygiena.net

www.hygiena.net

FURTHER INFORMATION

Hygiena 

Hygiena is a microbiology and life science company that serves industrial food and beverage processors, healthcare institutions, sanitation suppliers, and life science researchers. Hygiena manufactures and sells a broad range of rapid monitoring systems, environmental collection devices, and rapid dilution devices. Hygiena is committed to the mission of providing customers with innovative technologies that are simple, easy to use, and reliable, with excellent customer service and support. All products are made under strict GMP standards, ensuring excellent product quality and reliability. With offices in the US, UK, China, India, and over 100 distributors worldwide, Hygiena products span the globe. For more information visits www.hygiena.com
     (approximately 650 words

including photographic annotation)

General Information

Supplier:




Hygiena International Ltd

Press Release No:



HYG20
Press or publishing inquiries to:
Steve Lloyd







Enterprise Marketing Services Ltd

The Coach House, 1 Dunstall Road, Barton under Needwood,

Burton on Trent, Staffordshire, DE13 8AX, UK

Tel: +44 (0) 1283 713185

Fax: +44 (0) 1283 716172

e-mail: info@enterprise-marketing.co.uk 

Reader response inquiries to:

Mr Martin Easter, General Manager of Hygiena International Ltd

Downloads:



The press release text (MS Word and PDF format) and image are

 





available for download at:



" 

www.enterprise-marketing.co.uk/hyg/hyg20.html



Our Reference:



HYG20/14/12/V1














Continued ……

[image: image1.jpg]



The versatile EnSURE hand held instrument from Hygiena International that can be used for the positive identification of pathogens such as Campylobacter which used in conjunction with their latest CrossCheck device.
Download high resolution 300dpi image
Download low resolution 72dpi image
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Company Information

CELEBRATING SUCCESS

Building on >30 years of manufacturing experience in ATP bioluminescence, the company continues to innovate to develop simple rapid detection products and solutions for its customers.

Hygiena’s market leading qualities of proven high performance, repeatability and cost effectiveness have made it the system for choice for many leading blue chip companies around the world.

· 1st liquid stable ATP detection reagent (1999)

· 1st universal ATP reagent swab device (2000)

· 1st truly portable low cost ATP Hygiene monitoring system (SystemSURE, 2003; improved 2006)

· Independently verified and proven to give the best performance (2006, 2010, 2011)

· Business award recognition in several industries

· >60,000 systems sold

· Range of simple colour hygiene tests

· New test platform for 21st Century

· New EnSURE instrument (2011)

· More sensitive reagent (SuperSnap) supporting allergen control

· Detection of microbes and specific bacteria in less than 8 hours (MicroSnap)

· Detection of process indicators minutes (ZymoSnap)

Hygiena’s mission is to supply products that deliver simplicity, convenience, excellent performance and value for money, backed-up by expert knowledge with first class service and support.
